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2007, the boxes or crates must be clearly 
marked with the statement ‘‘Not for impor-
tation or distribution in CA, FL, and HI.’’ 

* * * * * 

(d) Certification. All consignments of avoca-
dos must be accompanied by a phytosanitary 
certificate issued by the Mexican NPPO with 
an additional declaration certifying that the 
conditions specified in this section have been 
met. 

(e) Pest detection. (1) If any of the avocado 
seed pests Heilipus lauri, Conotrachelus 
aguacatae, C. perseae, or Stenoma catenifer are 
discovered in a municipality during the 
semiannual pest surveys, orchard surveys, 
packinghouse inspections, or other moni-
toring or inspection activity in the munici-
pality, the Mexican NPPO must immediately 
initiate an investigation and take measures 
to isolate and eradicate the pests. The Mexi-
can NPPO must also provide APHIS with in-
formation regarding the circumstances of 
the infestation and the pest risk mitigation 
measures taken. The municipality in which 
the pests are discovered will lose its pest- 
free certification and avocado exports from 
that municipality will be suspended until 
APHIS and the Mexican NPPO agree that 
the pest eradication measures taken have 
been effective and that the pest risk within 
that municipality has been eliminated. 

(2) If the Mexican NPPO discovers the stem 
weevil Copturus aguacatae in an orchard dur-
ing an orchard survey or other monitoring or 
inspection activity in the orchard, the Mexi-
can NPPO must provide APHIS with infor-
mation regarding the circumstances of the 
infestation and the pest risk mitigation 
measures taken. The orchard in which the 
pest was found will lose its export certifi-
cation immediately and avocado exports 
from that orchard will be suspended until 
APHIS and the Mexican NPPO agree that 
the pest eradication measures taken have 
been effective and that the pest risk within 
that orchard has been eliminated. 

(3) If the Mexican NPPO discovers the stem 
weevil Copturus aguacatae in fruit at a pack-
inghouse, the Mexican NPPO must inves-
tigate the origin of the infested fruit and 
provide APHIS with information regarding 
the circumstances of the infestation and the 
pest risk mitigation measures taken. The or-
chard where the infested fruit originated will 
lose its export certification immediately and 
avocado exports from that orchard will be 
suspended until APHIS and the Mexican 
NPPO agree that the pest eradication meas-
ures taken have been effective and that the 
pest risk within that orchard has been elimi-
nated. 

(f) Ports. The avocados may enter the 
United States only through a port of entry 
located in a State where the distribution of 

the fruit is authorized pursuant to paragraph 
(a)(2) of this section. 

(g) Inspection. The avocados are subject to 
inspection by an inspector at the port of first 
arrival. At the port of first arrival, an in-
spector will sample and cut avocados from 
each consignment to detect pest infestation. 

* * * * * 

§ 319.56–2gg Administrative instruc-
tions; conditions governing the 
entry of peppers from Spain. 

Peppers (fruit) (Capsicum spp.) may 
be imported into the United States 
from Spain only under permit, and 
only in accordance with this section 
and all other applicable requirements 
of this subpart: 

(a) The peppers must be grown in the 
Alicante or Almeria Province of Spain 
in pest-proof greenhouses registered 
with, and inspected by, the Spanish 
Ministry of Agriculture, Fisheries, and 
Food (MAFF); 

(b) The peppers may be shipped only 
from December 1 through April 30, in-
clusive; 

(c) Beginning October 1, and con-
tinuing through April 30, MAFF must 
set and maintain Mediterranean fruit 
fly (Medfly) traps baited with 
trimedlure inside the greenhouses at a 
rate of four traps per hectare. In all 
outside areas, including urban and resi-
dential areas, within 8 kilometers of 
the greenhouses, MAFF must set and 
maintain Medfly traps baited with 
trimedlure at a rate of four traps per 
square kilometer. All traps must be 
checked every 7 days; 

(d) Capture of a single Medfly in a 
registered greenhouse will immediately 
halt exports from that greenhouse 
until the Deputy Administrator deter-
mines that the source of infestation 
has been identified, that all Medflies 
have been eradicated, and that meas-
ures have been taken to preclude any 
future infestation. Capture of a single 
Medfly within 2 kilometers of a reg-
istered greenhouse will necessitate in-
creased trap density in order to deter-
mine whether there is a reproducing 
population in the area. Capture of two 
Medflies within 2 kilometers of a reg-
istered greenhouse during a 1-month 
period will halt exports from all reg-
istered greenhouses within 2 kilo-
meters of the capture, until the source 

VerDate Aug<04>2004 11:17 Jan 24, 2005 Jkt 205016 PO 00000 Frm 00361 Fmt 8010 Sfmt 8010 Y:\SGML\205016T.XXX 205016T



362 

7 CFR Ch. III (1–1–05 Edition) § 319.56–2hh 

of infestation is determined and all 
Medflies are eradicated; 

(e) The peppers must be safeguarded 
from harvest to export by insect-proof 
mesh or plastic tarpaulin, including 
while in transit to the packing house 
and while awaiting packing. They must 
be packed in insect-proof cartons or 
covered by insect-proof mesh or plastic 
tarpaulin for transit to the airport and 
subsequent export to the United 
States. These safeguards must be in-
tact upon arrival in the United States; 

(f) The peppers must be packed for 
shipment within 24 hours of harvest; 

(g) During shipment, the peppers may 
not transit other fruit fly-supporting 
areas unless shipping containers are 
sealed by MAFF with an official seal 
whose number is noted on the 
phytosanitary certificate; and 

(h) A phytosanitary certificate issued 
by MAFF and bearing the declaration, 
‘‘These peppers were grown in reg-
istered greenhouses in Alicante or Al-
meria Province in Spain,’’ must accom-
pany the shipment. 

(Approved by the Office of Management and 
Budget under control number 0579–0210) 

[63 FR 65656, Nov. 30, 1998, as amended at 68 
FR 37922, June 25, 2003] 

§ 319.56–2hh Conditions governing the 
entry of peppers from New Zealand. 

Peppers from New Zealand may be 
imported into the United States only 
under the following conditions: 

(a) The peppers must be grown in 
New Zealand in insect-proof green-
houses approved by the New Zealand 
Ministry of Agriculture and Forestry 
(MAF). 

(b) The greenhouses must be equipped 
with double self-closing doors, and any 
vents or openings in the greenhouses 
(other than the double closing doors) 
must be covered with 0.6 mm screening 
in order to prevent the entry of pests 
into the greenhouse. 

(c) The greenhouses must be exam-
ined periodically by MAF to ensure 
that the screens are intact. 

(d) Each shipment of peppers must be 
accompanied by a phytosanitary cer-
tificate of inspection issued by MAF 
bearing the following declaration: 
‘‘These peppers were grown in green-

houses in accordance with the condi-
tions in § 319.56–2hh.’’ 

[66 FR 45161, Aug. 28, 2001] 

§ 319.56–2ii Administrative instruc-
tions: conditions governing the 
entry of mangoes from the Phil-
ippines. 

Mangoes (fruit) (Mangifera indica) 
may be imported into the United 
States from the Philippines only under 
the following conditions: 

(a) Limitation of origin. The mangoes 
must have been grown on the island of 
Guimaras, which the Administrator 
has determined meets the criteria set 
forth in § 319.56–2(e)(4) and § 319.56–2(f) 
with regard to the mango seed weevil 
(Sternochetus mangiferae). 

(b) Treatment. The mangoes must be 
subjected to the following vapor heat 
treatment for fruit flies of the genus 
Bactrocera. The treatment must be con-
ducted in the Philippines under the su-
pervision of an inspector. 

(1) Size the fruit before treatment. 
Place temperature probes in the center 
of the large fruits. 

(2) Raise the temperature of the fruit 
by saturated water vapor at 117.5 °F 
(47.5 °C) until the approximate center 
of the fruit reaches 114.8 °F (46 °C) 
within a minimum of 4 hours. 

(3) Hold fruit temperature at 114.8 °F 
(46 °C) for 10 minutes. 

(4) During the run-up time, tempera-
ture should be recorded from each pulp 
sensor once every 5 minutes. During 
the 10 minutes holding time, tempera-
ture should be recorded from each pulp 
sensor every minute. During the last 
hour of the treatment, which includes 
the 10-minute holding time, the rel-
ative humidity must be maintained at 
a level of 90 percent or higher. After 
the fruit are treated, air cooling and/or 
drench cooling are optional. 

(c) APHIS inspection. Mangoes from 
the Philippines are subject to inspec-
tion under the direction of an inspec-
tor, either in the Philippines or at the 
port of first arrival in the United 
States. Mangoes inspected in the Phil-
ippines are subject to reinspection at 
the port of first arrival in the United 
States as provided in § 319.56–6. 

(d) Labeling. Each box of mangoes 
must be clearly labeled in accordance 
with § 319.56–2(g). 
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